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As many home buyers struggle with how to design one kitchen, others have the enviable
task of designing two.

The notion of adding a second kitchen in a house may not be mainstream, but it is
catching on with some custom home buyers. There also are ways to add some of that
functionality, without all the bells and whistles, in more modestly priced homes.

The upper end of the price spectrum is a second kitchen that is a mini version of the
"real” kitchen. It would have similar cabinetry, countertop and floor products as the main
kitchen, but on a smaller scale. It might be tucked behind the main kitchen or function as
a large butler's pantry between the kitchen and dining room.

When designing a second kitchen, people often focus on keeping the main kitchen as the
entertaining area and using the second kitchen as the functional space, said Nick
DiCosola, president of Distinguished Dwellings Ltd. in Hinsdale.

"It's for the family that's entertaining,” he said. "With kitchens being so open, you don't
want the catering staff to be out in the open."

This type of layout also keeps the mess of cooking and the heat from the appliances away
from the guests. "If you have both ovens going and the cooktop going, you can imagine
how hot the kitchen would be," DiCosola said.

The cost for such a setup can range from $20,000 to $80,000 or more, depending upon
the size, type of appliances and cabinetry, and other factors. There are ways to add a
smaller, less costly second kitchen, however.

One option is to expand the typical butler's pantry design, which often includes cabinetry,
refrigeration and a sink, by adding cooking features.

A homeowner might want a wall oven or a range in that area to increase the cooking
capacity.

Butler's pantries often include the same style and quality of cabinetry as is found in the
main kitchen. Since the rooms often are open to each other and are seen by guests, many
people want the butler's pantry to be as showy.



A more practical version of a second kitchen is an enlarged pantry with some cooking
and clean-up features. The space might be 12-feet by 12-feet with a small cooktop, an
oven, an undercounter refrigerator and a prep sink. Since this area is more functional in
style, there would be a door separating the second kitchen from the main one.

"The thinking is that if I'm going to wake up and make eggs and toast, | don't want to
make a mess in the gigantic kitchen," DiCosola said.

When designing a second kitchen, people should focus on how they use the space and
what additional features they want. "They have to set priorities as to how they utilize the
space," said Cathy Lewis, a kitchen designer with DDK Kitchen Design in Glenview.
"It's understanding the type of cooking they do."”

Someone who wants a kosher kitchen might want one large kitchen that functions as two
because of the need for separate cooking and food preparation areas. "It might have three
sinks and two or three ovens going,” Lewis said.

When adding a second kitchen in the basement, people should consider whether the space
would be used for making popcorn for kids or appetizers for casual adult parties. In the
latter scenario, an oven would be desired.

The style of cabinetry also would vary based on the use and budget. Someone who wants
a showy kitchen might use the same line of cabinets as in the main kitchen, while
someone else might save a few thousand dollars and use standard stock cabinets with a
simple finish.

Regardless the design, there are many people asking for basement kitchens. "We have
quite a number of clients who want kitchens in the basement,” said John Anstadt, a
managing principal with Orren Pickell Builders, a custom builder based in Lincolnshire.

In custom homes, the basements often are outfitted with full kitchens with a range,
refrigerator, sink, dishwasher and cabinetry. Those who want to scale back a little would
forgo the oven, which can cost $700 to several thousand, plus installation.

For the outdoor enthusiast, there is yet another place for a second kitchen. Outdoor
kitchens have become a popular item, as they help extend the indoor entertaining space
into the yard. The design might be built around a patio and include a high-tech grill and
bar sink, plus a row of metal cabinets. The cost can range from $2,000 to $10,000 or
more, depending on the cost of the grill and other products.

Other people like the idea of adding a breakfast bar-style kitchen in the master bedroom.
While not as fancy as a full butler's pantry, it can fill the need for java in the mornings.
That type of "beverage center" design would include a countertop, sink, small refrigerator
and some cabinets. A high-end coffee maker, plus a microwave and toaster might suffice
for appliances.



"The client can get up in the morning and get their coffee right there in the bedroom,"
Anstadt said.

There are many ways to incorporate two kitchens into a house. The key is to examine the
floor plan and consider how much luxury — or functional kitchen features — one can
afford.
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